HIYA KITCHEN IS AN EXPRESSION FOR THE LOVE OF JAPANESE CUISINE
WE ORESENT INNOVATIVE AND CLASSIC JAPANESE CUISIE FOR YOU
WITH CAREFULLY SELECTED INGREDIENTS THROUGHT INGENIOUS COOKING TECHNIQUES
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SASHIMI %

Salmon = X # 2 pcs /6 pes A 80/218
Hamachi # #fi & 2 pes 4/4 pes A 90/168
Hotate /& I 2 pCs /4 pes 98/188
Akami 4 1% i 2 pcs f/4 pes A 108/188
Chu-Toro 41 # fig 2 pcs /4 pes A 158/288
O-Toro 4t A i 2 pcs /4 pes A 198/388
Amagbi #f #F 2 pcs H/4 pcs R 88/160
Botan Shrimp 4t J+#F 1 pc KR 120
Assorted Sashimi Plate #& & #| & $f £ 3 pcs 4/6 pes i 138/258
Premium Assorted Sashimi Plate f fiAg 3% 1| & $F 7% 10 pcs 488
CHILLED AND SALADS JFF%

Edamame with Crunchy Sea Salt & Black Pepper 90g/45
A% T B B

King Crab & Egg Yolk Rice, Aonori Salt Puffed Rice 200g/328
wEEEREHRER, BEEHEK

Japanese Caesar Salad, Tofu Dressing, Marinated Eggs, Crispy White Bait 120g/128
I, ERET, RE Sk, Relk

Sea Urchin, Beef Tataki, Miso Eggplant, Crispy Nori 209/268
WBIE, FAESW, R TE, BER

Chawanmushi, BBQ Scallop, Seasonal Vegetables, Black Truffle, Mushroom Sauce 2009g/188
HRAR, BRI, Endk, W, BNRE, BHait

Ginger Scallop, Umeboshi Plum Sauce, Kohlrabi 80g/128
Zw B, BAEE, *E

Foie Gras Mousse, Monaka, Apple Lime Gel, Beetroot Port Gel, Port Glazed Cherry 30g/128

FERT &M, BSXmP o, FERFITERR, RABLXLRR, BHFET

All prices quoted are in Yuan and are inclusive of tax and
If you have any concerns regarding food allergies, please alert your sen
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service charge
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ver prior to ordering
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SOUPS M4 %

King Crab Soup, Norl, Simeji Mushroom with Shrimp Oil 1309/158
WL, /S, BHE, I

Chicken Miso Soup, Asparagus, Mizuna 1209/68
Bk, BE, FAK

TEMACO F4 (1 PIECEJY)

Seared Salmon, Sushi Rice, Spiced Cabbage, Tosazu Jelly 60g/118
=XaFk, FAR, BFE, LEBA

Barbecued Freshwater Eel, Sushi Rice, Pickled Chili 609/128
W8 E T, A ER, R B

Marinated Tuna, Scallion, Tobiko, Sushi Rice, Avocado, Fresh Wasabi 609/138
eEFH, &, e, FAR, FER, ABEIR

Seasonal Vegetables, Sushi Rice, Tomato Miso, Seaweed Vinaigrette 60g/100
A BT R, &AM, BREME, W5 KR

Foie Gras and Sukiyaki Beef with Truffle Sauce 609/288
FERFHF A, LI, NEE

HIBACHI GRILL %)%

Cod in Citrus Miso, Jerusalem Artichoke, Myoga Ginger 1209/368
AR IEE R, FE, WX

British Blue Lobster, Lobster Jus, Sweetcorn Puree, BBQ Comn 1509/588
FE WA, R, EoKIR, BEEX

Char-grilled Wagyu Tenderloin M7, Miso Spinach, Furikake, Mentaiko Sauce 1209/358
BOEMT A, SRR, FR LI, AATE

Grilled Wagyu Sirloin, Grilled Onion, Picked Shallot, Oniorj Red Miso Puree, Mizuna Salad 2009/698
BIERATA, BIEEA, BHTHE, SRMEAR, RARDE

Beef Gyudon, Egg Yolk, Steamed Rice, Shiitake Mushroom (For two persons sharing) 500g/388

FHER, @SR, BE, B, FA THRXASF)
*Add Extras ( Foie gras + 70 Yuan / Wagyu Beef + 80 Yuan )
“FoEg . (REAT + 707 / 14 + 8070)

All prices quoted ar@ in Ymn Wﬂd are iw@lusive of H>< qwd service charge
If you have any concerns remwhmj foog 1Herqwe< p\e?se ivﬁ your server [ rior to ordering
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SNACK &

Oyster, Tosazu Jelly, Ponzu Sauce

A, EEBRBR, ATEMmIT

Hamachi Roll, Fennel Salad, Crispy Potato, Oroshi Sauce

ek, BEbir, KLtE2, ¥ MRET

Deep-fry Whitebait, Yuzu Mayonnaise Sauce
AR E, MTEEE

Chicken Karaage, Lemon Salt, Spiced Tomato Sauce

YR, MR, BeRERE

DESSERTS #f

609/68

809/128

1209/88

1809/128

Japanese Yuzu Parfait

AT

Yuzu Curd, Citrus Sponge, Lemonade Parfait Yoghurt Sorbet
MTRERL, MAREIK, MEREE, RWTE

Fuji Mount Blanc

B R A

Chestnut Parfait, Mandarin Sadashiv Gel, Kalingo Chocolate Sauce, Hazelnut Maple Leaves

RTEE, BAMERE, TRAET, WHRTER

UJI Matcha and Chocolate Cake
ﬁ"’lr: ibk 25 EE j] ﬁ'%ﬁ’é

C_hocolate Cream, Matcha Mousse, Chocolate Ice Cream, Orange Confit, Aimond

T AP, RARL, TRk, BEER, FC

All prices quoted are in Yuan and are inclusive of tax and service charge
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If you have any concerns regardmg food a\lerg\es please a\ert your server prlor to ordering
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